10 LESSER-KNOWN MANGO DRINKS YOU MUST TRY FROM 
ACROSS INDIA 


These drinks are crafted in Indian regions by locals and bring unexpected flavors to the 


table. 


The mere thought of mangoes relieves the intense summer heat that is approaching. 
This season, plan something different instead of scarfing them down by the dozen or 
indulging in classic delicacies like aamras, smoothies, and ice cream. We've included a 


variety of mango drink recipes from across India, each with a distinct regional taste. 


Visit our online store to purchase India go JSA. Purchase from our most 


recent Alphonso variety, which is hand-selected and sent straight to your doors procured 


from Indian farms. Let’s delve into the most fascinating mango drinks prepared in the 


regions of India. 


1. Mango Kulukki 


The name "Mango Kulukki," which comes from Kerala, comes from the word "Kulukki," 
which means "Shaken." Though kulukki comes in a variety of flavors, such as orange and 


rose, our top pick is the green mango variety. 


Raw mango juice, green chilies, lime juice, honey or sugar, and basil seeds are all mixed 


in this sherbet. Not only is it easy to make, but it's also great for losing weight. 


2. Mango Boba Tea 


Mango boba tea, one of the most popular Indian concoctions, is the perfect treat to fight 
the heat if you're looking for something colorful and cool. Enjoy a glass of this wonderful 
combination and be transported to a tropical paradise. Savor the rich summer flavors of 


the drink, which bring along a punch of tangy sweet taste. 


Mango boba tea makes for an ideal summer drink for the right reasons. The drink 
contains chewy tapioca balls that add to the zest and tangy flavor of the drink, making it 
everyone's favorite. It’s an ideal beverage for scorching noons, all thanks to its vibrant 


color, tangy taste, and sense-delighting sweetness! 


3. Mango Mint Cooler 


With each sip, the Mango mint cooler captures the essence of summer in a bright and 
delicious drink. A hint of natural sweetness and a smooth texture are contributed by ripe 


mangoes, and a burst of fresh mint leaves offers a cool, herbal scent. 


When blended with ice until it's smooth, the beverage has a refreshingly cold texture. A 
dash of lime juice brightens the flavor profile overall with a zesty citrus accent. Adding a 
mango slice and a sprig of mint to the dish not only makes it look good but also 


highlights its tropical and refreshing qualities. 


4. Non-alcoholic Mango Cocktail 


The mango magic non-alcoholic cocktail is a delicious fusion of savory and tangy Indian 
chatpata flavors with a tantalizing blend of tropical mango sweetness. It offers a crisp 
and unique take on traditional cocktails, perfect for connoisseurs looking for a harmony 


of sweet and hot notes. 


5. Raw Mango Aam Panna 


A popular Indian summer drink, aam panna, offers a sense-delighting cold and 
refreshing break from the heat. Made using raw green mangoes that have been 
simmered till tender, it is blended with jaggery, roasted cumin powder, mint leaves, 
chaat masala, pink salt, and jaggery. Savor this seasonal treat and enjoy its refreshing 


taste amidst sweltering summers! 


6. Mango Mint Lassi 


You can make your family and friends a great summertime drink called Mango Mint 
Lassi. This smoothie recipe creates a flavor that is irresistible by blending yogurt, orange 


juice, and sweet, tangy mango. It's ideal for a summer evening or breakfast. Give it a go! 


Mango mint lassi is a popular variety of the most iconic Indian yogurt-based drink, Lassi. 
The most popular Indian beverage, mango lassi delivery, is a creamy yogurt-based 
beverage mixed with yogurt, mangoes, and sugar. It is consumed in the summer to 
combat the intense heat and has several health advantages. Shop for Just Lassi, available 


at our online store in three tasty flavors - Himalayan Salt, Sugarcane, and Mango. 


7. Mango Thandai 


Mango thandai is a cool summertime beverage that helps shield the body from heat 
waves. Add mango pulp to the traditional thandai recipe to give it a delicious variation. 
This will enhance the drink's sensory-pleasing flavor and create a zesty summertime 


beverage! 


8. Mango Lemon Sharbat 


This sharbat's yellow hue is so enticing that you won't need much time to down it. 
Mango, dubbed the ‘king of fruits, adds a delightful sweetness to this drink. Mango 


lemon shabbat has a subtle lemon flavor that will uplift your spirits right away. 


9. Mango Margarita 


Mango margarita is a delightful summer afternoon drink you can relish during your 
leisure time or at a cool pool party! A cocktail recipe made using mango pulp, lemon 


juice, and silver tequila is all you need to add to your summer fun, which brings along a 


whole lot of sweet and tangy flavor to the table. For an added splash of flair, garnish with 


a lime slice and a salted rim. 


10. Aamras: The Hero Mango Drink 


Mango juice, or aamras, is so delicious that it may make one's mouth salivate simply 
thinking about it. We can't wait to indulge in this mouthwatering treat over the summer. 
If you are finding delicious ways to enjoy the summer fruit, there are many ways to enjoy 
it! Of course, let's start with Aamras. Preparing aamras is a tasty and nutritious way you 


can enjoy the summer fruit in its best way. 


How Is Aamras Made? 


Here's how to create creamy mango aamras at home with our simple and quick aamras 


recipe. Have fun! 
Ingredients: 


@ 14 to 15 Alohonso mangoes are the ingredients. 


@ Milk (as needed) 


Method: 


@ Give each mango a 30- to 40-minute soak in water. 

@ Press a mango equally from all sides until it reaches a uniformly soft consistency. 
Take off the mango's eye and squeeze it thoroughly to gather the pulp in a large 
dish. Proceed with all the mangoes in this manner. 


@ To the pulp, add milk. Milk aids with fruit digestion. 


@ Smoothly blend the mango pulp with a mixer. 
e Place the mixture in a freezer-safe container and store it there. 


@ The mango concoction should be served chilled. 


Of course! In South Asian culture, mangoes are treasured for their delightfully sweet and 
sensual experiences. Mangoes are a fruit that never goes out of style, whether it is eaten 
raw as refreshing aamras, sliced up, or blended into a wide variety of delectable cocktails. 
They are a popular South Asian beverage because of its adaptability and lively flavor, 


which have won hearts all around the world. 


Order Alphonso Mango in small, medium, and large box sizes. We now have our best 


prices on Indian Alphonso mangoes. Hurry, place your order NOW! 


